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Carbohydrate extraction is accomplished by grinding plant materials in a Waring blender. Waldron et al. (4) found that grinding fresh tissue in a Waring blender was an effective method for extracting sugars from plant materials. Clarification and desalting of plant extracts required in procedures currently being used (2, 4, 5) are eliminated, largely because of the specificity of the phenol-sulfuric acid method for carbohydrate materials (1).
The procedure of Dubois et al. (1) alcoholic extracts. In addition the rapid quantification of total soluble carbohydrate materials present in aqueous and alcoholic extracts of plant materials using the phenolsulfuric acid method is also presented.
The time required in this laboratory for determining the sugars glucose, fructose, and sucrose in plant extracts has been between 1 and 2 hours per sample excluding chromatogram irrigation. This was arrived at by using samples preweighed to 25 grams and making determinations in groups of 32 samples. Determination of total soluble carbohydrate material in these extracts required between 15 and 30 minutes per sample.
Recovery studies are presented as a basis for evaluating the accuracy and reproducibility of the standardized method being presented.
EXPERIMENTAL PROCEDURE Sample Preparation and Extraction
Weighed samples of freshly harvested plant material are sealed in plastic bags and immediately frozen with dry ice. The samples are then stored at -10° C. until analyzed. Dry matter content is determined on a paired sample taken concurrently with the sample for individual sugar and total carbohydrate analysis. This value is
